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U.  S.  DEPARTMENT  OF  ASRlCULTURt 

IThcn  the  two  months'  point  allotment  for  neat,  fats  |.nd  oils  is  re- 
ceived,,  it  is  well  to  deduct  the  estimated  nuiuber  of  points  needed  for  butter, 
fa-i"s'  .arid  -oils.    Then  the  balance  of  the  points,  for  meat  purchases,  can  b^. :  .. 
pro-rated  over- the  allotment  period. 

;Ienu  changes  necessary  to  keen  within  this  point  allotment  may  be  de- 
termined rapidly  by  checking;  menus' ag&lnst  the*'check  list  on  the  reverse  side 
of  this  siieet.  Too  many  check  marks  tov;ard  the  top  of  the  list  indicate  that 
a  shift  to  items  of  lovjer  point  value  farther  down  the  list  is  necessary.  Mot 
all  items  listed  are  available  at  all  times,  and  this  information  is  subject 
to  change  and  based  on  OPA  Point  Chart  for  June,  1945 . 

Calculations  as  to  the  number  of  red  points  per  serving  are  on  the 
basis  of :'         •  •  •  •  ■ 


Number  of  Ounces 


A  -  5 
3  -  A 
3  -  U 
8 
3 

3  -  U 
3-1/2 

3-l/'2 


Items 


Raw  V^eight  of  Steak 


Coolced 
u 


Cutlets  or  Chops 
Stews 

C.tails,  Spareribs 
Ground  h'eats 
Glandular  Feats 
Sausage 
Carved  I'eats 


Use  T-hi.-.  Chart  For 


1,    h'enu  planninf^; 

2»    Ordering  substitutes  'iien  items  desired 

are  not  available; 
3.    Checking  previous  week't;  menu  to  fi.nd  rapidly 

why  point  usage  was  excessive. 

(Over) 
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RAPID  I-Ei^J  CHECKER  ON  !EAT  POI^ 


^.ISAGE 


(Bi^sis  Juiie  Pc)I,at  Chart) 
1945 


Beef 


Lamb 


.-JJbrI  1  Bark  


I  V  E      POINTS      OR     I"  0  R 


Roast-rib  (  ) 

Steak-Porterhouse  (  ) 

T-Bcne  (  ) 

Club  (  ) 

Sirloin  (  ) 

Tenderloin  (  ) 


PER 


R  V  I  N  G 


Roast-Sirloin 

Roimd 
Steak-cubed 
flank 
Swiss 


Dried  Beef 


THREE    "0     FIVE     POINTS  PER 

ChoDs-loin 


(  )  Choos-loin 
(  )  Roast-leg 

(  ) 
(  ) 
(  ) 

T  yJ  0      T  0     T  FI  R  E  E 


Frankfurters 
Thuringer 
Polish  Sausage 
Stews 
Liver 

HaiTiburg  ?r-steak 
Brisket 
Short  ribs 


.(  ) 
ONE 

(  ) 

(  ) 

(  ) 

(  ) 

(  ) 

(  ) 

(  ) 

f  ) 


(  ) 


Chons-rib  ■ 
TO      T  0 


S  E  -R  V  I  N  G,  . 

Touuerloin  ( 
(  )    Ru«st-le^  ( 
t-leg  )      (  )  Loin  C 

Loxii    )      (  )  _  Steak-H-r  ( 
S?ai-oribs  ( 
■  B-itt-smoked( 
Choya  ( 
I.  ^  111         PER  SERVING 

Cox  let -L'.;:; 
(  )        Chops-rib         (  )  Shoulder( 


POINTS      PER  SERVING 


Choos-shoulder      (  ) 


Ronst  Sjioulder  .  (  ) 
Sxevjs 
Patties 


(  ) 
(  ) 


C^'.t  let-leg 

Sr.oulder 

Veal-  birds  (  ) 

L:uver-  ■   "  -  (  ) 

Roast-S!;Ouicler(  ) 

Stevis  ■     •  ■  (  ) 

P-tties'    ■  (  ) 

Breast  (  ,) 


(  )    Hocks  (  ; 

(  )  R(j-bt-Snldr( 
SanSf-o>e  ( 

B::GOn  ( 

Sivlt  Pork    (  ; 


0  N  S  -  H  A  L 


0 


0  N  E      POINT    PER  SERVING 


Hamburger  Lonf 

w.  bread 
Tojigue 
Heart 

S'.'.'cct  breads 
PasLc  P-'Onnots 
vj.  r.eat  S'luce 


Breast 

Heart 

Liver 

Sreet breads 


(  ) 
(  ) 
(  ) 

(  ) 


Tongue 
H^art 

S-.'CQtbreads' 


(  ) 

(■  )  Heart 
(  )  Liver 
(  ) 


UNITED  STATES  DEPARTIENT  OF  AGRICULTURE 

'  JAR  FOOD  ADKINIS'^RATIO!'! 
OFFICE  OF  SUPPLY  —  Ca3!0DITY  GRIlDIT  CORPORATION 
S2i  I^-r:cet  St  -  Room  700 
'  Sou  Fr-.acincu,  3»  Cv-lii'ornia 

FACT  SHEET  OM  INDUSTRIAL  FEEDING 

0bjj2cWvc:  '  Th'.;  oojcOv^ve  of  the  Ir.ru;itri«i  Fcecinj  Pre  nr.  is  to-  r-^oist  h.^Mi 
i-rlwi  rood  services  in  providing  adequate  food  on  the  job  for  industrial  •..  .r-> 
ers,  to  protect  their  health  and  to  assure  highest  production  efficiency. 

Pr-Q-x-^-so  R:r-.ort :    Prior  to  tice  T<(£.r  approxijiiately  2,000,000  \:vorkers  in  manufac-' 
turing  plants  could  obtain  food  on  the  job.    Tod---  7,000,000  manufacturing 
workers  use  inplant  feeding  facilities,  as  shown  in  a  WA  cirv^j .    It  Ir  -.rTi- 
mated  2,000,000  more  are  served  in  other  industries.    The  trend  is  tov;ard  the 
more  permanent  type  of  facility  -  the  cafeteria.  Of  all  plants  having  feeding 
facilities,  about  half  now  use  cafeterias,  a  decided  increase  during  the  past 
•year. 

'T'he  survey  indicates  that  in-plant  feeding  is  generally  accepted  in  large 
plants.    Of  all  plants  employing  more  than  1,000  -vvor-'.ers,  95  P^^  cent  have 
some  type  of  food  facilities.    About  30  per  cent  of  all  plants  employing  fewer 
than  250  V'jorkers  have  facilities.    Approximately  four  out  of  every  five  worker: 
are  emploj'-ed  in  plants  with  in-plant  foeding,  yet  only  about  half  of  all  vjorke; 
in  plants  \^dth  facilities  are  acco;niT.odate^.,even  though  the  fecilities  are  ofte) 
operated  during  throe  full  shifts,    y^bout  half  of  all  industrial  workers  bring! 
home-packed  limches. 

Millions  of  workers  still  do  not  obtain  the  quality  and  quantity  of  food  ncedeo 
to  maintain  optimumi  health  and  working'  efficiency.  More  new  facilities  should 
be  installed,  existing  facilities  expanded,  and  operation  methods  improved. 

Accept:.nce  by  m.anagqmont  and  labor;     In  a  recent  survey  made  by  a  private  con- 
cern, 100  of  the  101  firms  questioned  stated  that  their  in-plant  feeding  ser- 
vices would  continue  in  the  post-wr.r  years. 

I,eaders  of  industry  and  labor  throughout  the  coumtry  have  indorsed  industrial 
feeding  because  it  has  so  positive  an  influence  on  the  health  and  welfare  of 
the  worker,  because  it  helps  to  incronse  production  ef f iciencj'-,  and  because,  it 
creates  better  labor  relations. 

Industrial  feeding  todaj-  pl-'ys  an  import'tnt  role  in  our  national  wrrtime  food 
program.    The  acceptance  by  industi-y  and  labor  indicates  thnt  industrial  f^;ed- 
ing  will  continue  to  expand  in  post-war  yenrs,  .and  provide  a  vast  market  for 
food.    In  this  way,  industrial  feed*,  .g  vii.ll  continue  to  be  fin  important  factor 
in  our  national  peacetime  food  program. 

Row  the  Program  'Operates  ■. ,  "      ■  ' 

The  industri-:l  feeding  specialist;  A  staff  of  industrial  feeding  specinlists  :' 
the  ^■'ashington  and  Regional  Offices  of  the  yjn.r  Food  Administration  is  avail-iblc- 
to  management  for  assistance  on  industrial  feeding  problems.  These  speci-ilists 
make  on-the-ground  surveys  of  plnnts'  needs  and  Submit  recommendations  to  meet 
those  needs.  The  service  is  provided  without  cost,  upon  written  request  from  i 
management.  These  requests  should  be  directed  to  'Tar  Food  Administration  rogion 
al  office .  ' ■  . 

(over; 
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The  industrial  feeding  specialist  -^m.  help  yjith  many  problens  ■■'.rising  in 
iation  to;  ■  ••■  ^ 

1.  Instail'ition  or  e:'p' ,'ision  of  fncilities 

2.  vipB  c.-.ri.^'icntion  for  m.-iterial  and  equipr.Gnt  priorities 

3.  E-Tmient  oper-ition 
A.     I.-cnu  plaaning. 

5.  Food  preparsition  ■'^nd  cons erv<?,t ion. 

6,  Rccr^itin^  r.nd  training  food  service  workers, 

7t      M'iurition  education  programs,  for  better,  health  and 

efficiency  of  workers. 
S,      Obtaining  expanded  consuraption  of  foods  in  relative  aburi  '-.n?-: 

The  services  of  Vf- r  Fcod  Ac"'iiiistration  go  beyond  the  pl-^.nts  '-when  necess- , 
In  cooperation  with       tvi.  -nd  local  nutrition  committees,  ■Tr.r  Foco  Ad-iniotr-- 
tion  assistance  is  given  to  Luprove  public  eating  places  in  congested  vjar  .".rGa 
and  to  provide  nutrition  educrtion  for  ?;ar  workers  and  th^ir  families,  C  bur. 
■jf  comaierce  and  other  business  and  civic  groups,  the  press,  and  radio  oft.-in' 
cooperate  vith  ^•''ar  Foud  A'''^'ir-.i.Ttr-tion  and  nutrition  committees  in  sponsorip.g 
food  demonstrations,  nutrition  campaigns,  meetings,  and  courses  outside  tho-- 
plant  for  th^e  benefit  of  \vorkers'  j.\  .'.lies. 

Hovj  industrial  feeding  programs  are  started; 

Industrial  feeding  programs  are  institr.ted  in  industrial  plants  by  manage:-;ent, 
but  the  action  may  also  result  fi'C' v.  efforts  of  plant  employees,  interested 
civic  groups,  coj-nmunity  organizations,  or  the  v;.'ir  pro.-'urement  agencies. 

Inter-^agency  r  elat ionshio :    To  Lmpl'  ment  the  progr'imi  and  eliminate  possible 
duplication,  an  Inter-Agencj'-  Coiu-it":  .e  on  Food  for  ^"orkers  ivas  cre-fted  i.i  19^3 
Membership ■  consists  cf  represent' tiv.vs  of  '/PB,  '"'^'C,  'Jar  Department,  r.Jayy  H-.  - 
partment,  I^-  ritiae  .Go -r.ission,  Uf;PHo ,  OPf'i,  -.'no  'TEA.    Under  the  I;iter-A;:c«;;v 
.A;"(nJc-.r.o.»t,  '"/FA  is3  responsible  for  pro^^-ram  coordination  and  all  technical  ser- 
vice, '"FA    Xi-n  ucrtif ies  the  need  fo.'^'  construction  materials  .-ind  equipment  for 
in-plant  feeding  operations,  thus  speeding  ''TB  ""jrioi-ities . 

Thci-c  io  V.  national  L.v.bar  At  isorj'-  Gommttee  to'  the  Inter-A-ency  Gommittee, 
This  comiiiittee,  consisting  of  representatives  of  the  national  labor  organina- 
tions,  helps  to  formulate  tl:e  program  for.,  labor '  s  cooperation  in  industri'-l 
feeding,:   Food  com/riittees  have  been  encouraged  in  plants  by  thie  '^./.r  Prodvictioi* 
Drive  Comjn-ittee  and  ^TB  Labor-I'anager -:nt  ComTiittees,    These  food  committees 
encourage  in-pla.nt  feeding  service  improvements,  better  use  of  available  faci- 
lities and  food,  and  nutrition  education  programs  for  ivorkers. 

These  materials  are  available  free  through'  the.  Regional  Office: 

Planning  Ivleals  for  Industrial  '.'orkers,  'IFG-2         '  , 

i;akin.g  the  '!ost  of  Moats  in  Indu.^trial  Feeding  • 

Saving  Sugar  in  Industrial  Feedin.c 

Industrial  F^/L-diag  ManageJment  ,  N7G-1A  .  , 

Inuu^trial  Nutrition  Sf-rvipe-Issu^d  ronthly-for  employee  publications, individu 

;.ls  r.i.u  .-^roups  promoting  nutrition  education. 
Serving  Many  -  Issued  monthly  to  bring  food  news  to  food  managers  in  incu^tri^' 

plants-,  restaurants,  hotels  and- hospitals . 
Your  employees  Are  No  Better  Ti.an,  ^'r?.  Food  T^ioy  Eat,  ^TFC-V 
Are  You  Hit  By .  ♦  .At?&v«;tgc-ism, ,  .Accidents. .  ,Lotv  Production.  .Labor  Tux-iiover 
P^^ots,r£  -  P-j-4'u4.ets  -  T--.ble  Tent  G:  ri:&  -  .f!G Lvriiils  to  promote  better  nutr\ti^ ' 
among  workers. 


